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Chocolate Gateau Basque Recipe
Makes a 10x1” (25x2.5cm) Deep Dish Pizza Pan. Serves 12. Make a day ahead.

Chocolate Custard

1.2 cups (300ml) whole milk

1 tsp (2g) nescafe or coffee extract (optional)

1/4 cup (50g) sugar

1 ea. (509) egg

1 Tbsp (12g) corn starch

2 Tbsp (25g) unsweetened cocoa powder

3.3 ounces (100g) dark chocolate (58 to 64%), disks or chopped

(
1/2 tsp (2ml) orange extract (optional).

Method

In a small pastry bowl, beat the egg with sugar and corn starch; set aside. Meanwhile, heat milk and whisk in nescafe and boil. Temper the egg mixture
with half of the hot milk; transfer mixture back into the saucepan. Bring to boil and cook for 2 minutes; whisking constantly. Turn heat off and whisk in
cocoa powder, add the chopped dark chocolate or disks — allow chocolate to melt and whisk well until smooth. Transfer chocolate custard onto a dish
lined with plastic wrap, cover custard with plastic wrap in contact. Cool to room temperature and refrigerate completely.
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Chocolate Crust

0.8 Ib. (3509) all-purpose flour

2 ounces (60g) unsweetened cocoa powder

1/2 tsp (1g) salt

1 1/4 cups (250g) sugar

1 tsp (4g) baking powder

1 tsp (49) baking soda

2.6 sticks (300g) butter, cubed and at room temp (soft to the touch)
1 tsp (5ml) vanilla extract or paste (optional)

3 ea. (150g) eggs.
Method
Grease and flour the cake pan. In a stand mixer fitted with the paddle attachment, combine flour, cocoa powder, salt, sugar, baking powder and baking

soda together. Add the room temperature butter and sand for a minute or so. Add vanilla and eggs and mix to combine on low. Wrap up pastry and
chill a couple of hours or until it has completely hardened.
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Note: The crust and custard can be both made a day ahead.
Egg-Wash: Beat an egg with a pinch of salt. Milk or heavy cream can be used instead of egg-wash.

Cake Assembly

Beat the chilled chocolate custard until smooth and set aside. On a floured work surface, divide chilled chocolate crust into 2 equal portions. Roll out
bottom into a generous 1/4” (6 to 7mm) thick disk. Drape the pastry over the prepared pan. Using your fingers, press dough into place in pan. Fill
evenly with the chocolate custard. Roll out the second disk into the same thickness and place over the pan. With the rolling pin, trim off excess dough
and remove excess flour. With a pastry brush, paint cake with a light, even coat of egg wash and design strips using the back of a fork. Chill cake an
hour before baking or refrigerate for up to 3 days. It can be frozen for weeks as well (allow cake to thaw overnight in the refrigerator before baking).

Baking

In a preheated oven, bake at 350°F (180°C) for 35 to 40 min. Cool to room temperature and chill over night before unmolding. The cake can be kept
refrigerated for up to 3 days. To unmold the gateau Basque, loosen edges with the tip of a paring knife. Place a plater on top of the cake and flip. Blow
torch bottom for a few sec (or use the flame from the stove) and remove the pan. Place another plater or large plate on the top of the bottom cake and
flip again (serve designs side up). Divide cake into 2 halves, then each half into 6 servings. Warm up gateau Basque before serving if desired and pair
with your favorite sorbet such as red fruit, mango, clementine, lemon, pistachio, vanilla, cherry etc.. Enjoy!. Bruno Albouze. www.brunoskitchen.net
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